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Preparation and characterization of polylactic acid microspheres modified with lecithin
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Fujian Normal University, Fuzhou 350007, China)

Abstract; The modified polylactic acid microspheres were prepared by ammonolysis combined with emulsifica-
tion and thermally induced phase separation. The lecithin was wrapped on the modified microspheres by
immersion so as to further improve the hydrophilicity of the modified microspheres. The effects of concentration
and soaking time of lecithin solution on the morphology and the hydrophilicity of modified microspheres were
investigated. Results show that the optimum preparation conditions for modified microspheres were as follows
the concentration of lecithin solution was 1%, and the soaking time was 5 hours. The microspheres prepared
under these conditions were uniformly encapsulated and their hydrophilicity was improved. Infrared
spectroscopy and X-ray photoelectron spectroscopy were used to characterize these microspheres, and results
show that lecithin had been successfully grafted onto the modified microspheres; the hydrophilicity of modified
microspheres modified by lecithin was further improved by water contact angle test.
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